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FOREWORD 


It is natural that one of the basic needs of the home— 
the provision of food--should at all times form part of the 
thought and care of women, albeit members of an organisation 
like that of the Union of Jewish Women. I, therefore, , 
warmly commend the initiative taken by your Branch in 
publishing this volume of ** Home-Tried Recipies " for the 
benefit of the South African Jewish War Appeal. One is 
perhaps struck by the contrast between the well-being of the 
house-wife who can afford to choose at leisure varied and 
palatable dishes and the dire hunger of the starving thousands 
of our people in devastated Europe, but all doubt will dissolve 
in the hope that this little book may some day find a place 
on the kitchen shelf of a home that this zealous effort of the 
Kimberley Union has so solicitously helped to rebuild. 


With all good wishes, 


Sincerely, 
SARA R. SLOMAN, 
President, 


Union of Jewish Women, S.A. 
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SOURS 


CREAM OF TOMATO SOUP 


2 cups chopped tomato 
1 teaspoon sugar 

2 or 3 cloves 

1 sliced onion 

1 teaspoon salt. 


Cut up tomato and onion, add 
other ingredients and simmer. When 
pulpy pass through sieve. Make a 
white sauce of :— 

3 cups of milk, boiled 

2 dessert spoons flour 

2 tablespoons butter, pepper to 
taste 

Bring milk to boil, add butter, 
stir in flour, ete. Continue boiling 
for a few minutes, stirring con- 
stantly. Take off and add tomato, 
etc. Serve hot. 

А. FRANK. 


SPINACH SOUP 


Melt 2 tablespoons butter and stir 
in 2 tablespoons flour until smooth. 
Add 2 cups milk, a pinch of salt, 
and 2 cups of cooked spinach pulp 
and boil about one or two minutes. 
Strain. Can be served either hot 
or cold. 

M. REYNIKE. 


COLD BEETROOT SOUP 


Peel and grate about four large 
beetroot. Place in pot with cold 
water and bring to boil. Add salt, 
sugar and lemon juice to taste and 
allow to boil about 20 mins. to half 
an hour. Remove from stove and 
strain. When cool stir in whipped 
cream, and chill. 

A. FRANK. 


FISH 


GEFILTE FISH 


Cut the fish into slices (not 
filleted) to be able to take out 
the soft part and leave the skin 
and bones to be refiled, salt it 
slightly and leave in the "fridge 
either over-night or for a few hours. 
Then wash the fish in cold water. 
Mince the soft part and add onion 
and a small piece of bread to this 
mixture. Add pepper, salt and a 
little sugar, an egg, a few bread- 
crumbs and lots of water to make 
it soft and spongy. Have a sauce- 
pan ready containing cold water, 
carrots, onion, saffron, pepper, salt, 
а little sugar and bring it all to the 
boil. Then add the fish which has 
been refilled into the bone and skin. 
Drop lightly into saucepan and cook 
for 40 minutes. 

(MRS.) J. FRANK. 


STEAMED SOLE MOULD 


2 large soles 
1 tin mushrooms 
. onions 
potatoes 
l teaspoon butter, and 
l egg 


Fillet soles lengthwise in 8 pieces 
and dry well.  Boil and mash 
potatoes with 1 teaspoon butter and 
add beaten egg, little by little, 
season well. Fry the mushrooms 
with plenty of opions. Butter pud- 
ding mould lengtissise. Place layers 
of potatoes, mushrooms and onions 
until full. Fold soles over top and 
tie greaseproof paper over top. 
Steam for 20 minutes only. Serve 
with green peas, carrots, tomatoes 
and parsley. 


(MRS.) B. STOLLER. 
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RUSSIAN FISH PIE 

Filling :— 

llb. white fish 

2 tablespoons white sauce 

pepper and salt 

1 teaspoon chopped parsley 

1 hard-boiled egg 

lemon juice 


Pastry :— 
Gozs. flour 
ozs. butter 
3 teaspoon salt 
cold water and lemon juice 


Flake cooked fish, cut egg in 
quarters and mix all ingredients 
lightly together. Make pastry ac- 
cording to directions for flaky 
pastry and roll into square. Cut 
off rough edges, knead and roll 
them out, and cut in strips. Place 
fish mixture into square of pastry. 
Wet edges and fold four corners 
into centre. Trim with strips, 
brush all over with beaten egg. 
Place in hot oven and bake for 40 
to 45 minutes, reducing heat when 
the pastry is well risen and brown 
on top. 

R. BROUDE. 


RED JELLIED FISH 


Boil 21b. of fish in 1 cup of water, 
and 1 cup vinegar into which you 
dissolve 1 red jelly. Add a little 
salt, pinch sugar, a little pepper, 
bayleaves and —all-spice. When 
boiled set in a mould which has 
been lined with thin slices of raw 
onions. 


| 


(MRS.) F. BROWN. 


LEMON FISH 


Juice of 4 lemons 

2]b. red fish 

1 onion 

bayleaves and peppercorns 
salt 

sugar 

yolk of ] egg 


Boil sliced onion with water, 
pepper-corns, salt, and lemon juice 
until onions are soft. Add sugar 
to taste, then sliced fjsh. When fish 
is done, add beaten yolk gradually 
to mixture (fish) so that is does not 
curdle. Set in ’fridge. 

(MRS.) F. DIAMOND. 


SWEET AND SOUR HERRING 


Slice 2 or 3 onions, and boil in 
water till soft. Add about 2 level 
tablespoons of golden syrup, 1 cup- 
full vinegar, } cup saltanas, 1 large 
sliced apple, cinnamon and ground 
ginger to taste. More syrup and 
vinegar may be added if desired. 
Boil all together. When cool pour 
over cut up herrings. 


(MRS.) R. BROUDE. 


PICKLED FISH 


Fry some white fish until well 
cooked. Fry 2 onions till brown. 
Add 3 teaspoons curry powder and 
fry for 10 minutes. Add 1 pint 
vinegar. Stew till onions are soft. 
Add seasoning, a little sugar, red 
pepper and, if liked, some chutney. 
Put fish in a jar and cover with the 
curry sauce. This will keep for a 
few days. 

(MRS). Y. SACKS. 


BAKED FISH 


2]b. filleted fish Р 
1 опіоп y 
loz. butter 

2 tomatoes 

2oz. grated cheese 

salt, pepper and 1 cup milk. 


Cut up onion in small pieces, and 
put in pyrex dish. Arrange fish in 
dish, and sprinkle grated cheese, 
salt and pepper to taste over fish, 
and add sliced tomatoes. Add 1 
сир of milk, and bake in a medium 
oven till brown. Baste occasionally. 
Serve with mashed potatoes. 

(MRS.) M. GERSHOWITZ. 
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LUNCHEON AND SUPPER DISHES 


SPINACH SOUFFLE 


bunch spinach 
tomatoes 

lb. cheese 
teaspoon salt 
teaspoon pepper 
tablespoons butter 
3 eggs 


Cut spinach into small pieces, add 
grated tomatoes and cheese, pepper 
and salt. Beat up eggs and mix 
all together. Put into dish with 
butter on top and bake in moderate 
oven. 


М Ree ee d 


(MRS.) E. HEN. 


STEAK AND KIDNEY PIE 


13 lb. stewing steak 
lox kidney 

] Onion 

salt and pepper 


Brown onions in little fat and 
add kidney cut in cubes and rolled 
in flour and seasoning. Stew slowly 
until tender. 


Pastry :— 

Crumb 1 lb. pastrine with 2 cups 
of flour. Add 1 teaspoon salt and 
1 teaspoon baking powder. Beat 
egg, add enough water to stiffen 
dough and add to dry ingredients. 
rol out J-inch thickness. 

Place meat in pie dish with egg 
cuf in centre to prevent pastry 
eine. Cover with pastry, punch 
and brush over with slightly beaten 
egg. Bake in moderate oven. 

(MISS) M. REYNIKE. 


CREAM CHEESE AND FRUIT 
SALAD 


6 oz. cream cheese 

3 tablespoons chopped nuts 

12 halves canned peaches 

3 bananas halved and quartered 
mayonnaise 
cherries or diced pineapples 


l tablespoon lemon juice 
2 tab'espoons sugar 
Mix cheese with nuts, and 3 

tablespoons of mayonaise. Stuff 
peach halves with mixture, and ar- 
range on lettuce with bananas, 
cherries or pineapple. Serve with 
mavonnaise mixed with lemon juice 
and sugar. 


(MRS.) A. FRANK. 


CHEESE SOUFFLE 


tablespoons butter 
tablespoons flour 
teaspoon salt 

cups milk 

cup grated cheese 

1 teaspoon Worcester sauce 
3 eggs separated. 


ue © МӘ‏ مسانان ب 


Melt butter in top of doub!e 
boiler, add 2 tablespoons four. Add 
milk and cook } hour stirring oc- 
casionally. Add grated cheese and 
Worcester sauce. Beat white stiffly 
in a small bowl. Beat yolks well, 
and add hot sauce mixture slowly 
to mixture. Fold in the whites 
lightly, then bake, until set, in a 
large pyrex dish for 35 minutes in 
a moderate oven. Serve hot im- 
mediately out of the oven, and serve 
with cold tomato and onion salad. 

(MRS.) S. GARSH. 


MACARONI AND CHEESE 


White Sauce:— 
2 ozs. butter 
pint milk 
ozs. uncooked macaroni 
ozs flour 
ozs. chopped cheese 
salt, pepper and mustard 


А 


Cook macaroni and strain. Melt 
butter. Add flour. Stir in milk, 
boil up. add macaroni and cheese. 
Put in pie dish. Bake brown in 
oven. 

(MRS.) Y. SACKS. 
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SUPPER DISH 

4 hard-boiled eggs 

4 large potatoes mashed 
maizena 
grated cheese 
little salt and pepper 
milk 

Slice eggs, butter Pyrex dish, and 


put layers of sliced eggs and mashed 
potatoes until all are used up. Make 
a white sauce of maizena and milk, 
pour over the lot and sprinkle with 
grated cheese, A little mustard can 
be added to the white sauce if 
liked. Bake in a moderate oven. 
(MRS.) G. SUSSMAN. 


MEATS 


PRUNE CHIMAS 
4 lb, fresh brisket 


Add a little water, salt and spices 
and boil for 2 hours. Add } lb. 
prunes and 4 potatoes alternately, 
2 tablespoons syrup and a little 
lemon juice, and let it koil until 
done, being careful not to let it 
burn. Dumplings can be added if 
liked. or Matzo Kneidlach. 


(MRS.) G. SUSSMAN. 
TOMATO BREEDIE 


lb. neck of mutton 
Ih onions 

lb. tomatoes 
cooked rice 


how to 


Pour boiling water over tomatoes, 
when skins crack, peel them. Slice 
the onion, put in a stew pan with 
no water. Add sliced tomatoes, 
fried meat, seasoning and one table- 
spoon sugar, and ] tablespoon vine- 
gar. Stew slowly until the mutton 
is tender, serve with a border of 
cooked rice. 

(MRS.) Y. SACKS. 


PEROGAN 


Crumb 1 Ib. Pastrine with 2 cups 
flour, 1 teaspoon baking powder, } 
teaspoon salt, 1 egg, and water 
enough to make soft dough. Roll 
out and cut in desired shapes. 
Braise ] Ib. steak with lung and 
onion. When done, mince altogether 
and fill dough. Bake. 


(MRS.) F. DIAMOND. 


COTTAGE PIE 


Boil 6 large potatoes. Mince 2lb. 
raw meat with 1 onion and with 
slice bread. Add egg, salt and 
pepper to taste and mix together. 
Bake slightly in oven. When pota- 
toes are soft, drain off water and 
mash. Add little fat and salt, and 
pile on top of baked meat. Roughen 
with a fork and bake. 

(MRS.) M. GERSHOWITZ. 


SWEET AND SOUR CABBAGE 
ROLLS 


Take leaves off 1 small cabbage 
and put in hasin. Cover with boil- 
ing water, and leave for 20 minutes. 
Mince meat, add egg, salt and pep- 
and mix well. Roll a little in each 
cabbage leaf, arrange in stew pan, 
add a little water, and cook for } 
hour. Add syrup and lemon juice 
to taste and continue baking till 
done. For last half hour put inside 
oven and bake to brown. 


(MRS.) J. FRANK. 


PITZA (BRAWN) 


cow heels 
hard-boiled eggs 
head garlic 

lb. gravy beef 
large onions 

12 pints hot water 


с № 


к 


Boii clean cow heels together 
with gravy beef, 2 onions and head 
of garlic for at least 12 hours. When 
done, strain off gravy, take all the 


AE 
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nieat off the bones and cut up very 
finely, put back into the gravy to- 
gether with another 3 pints of 
water, 2 tablespoons salt, 3 table- 
spoons Worcester sauce and pepper 


to taste. Bring to the boil. Line 
Pyrex with slices of boiled egg and 
pour mixture over and set aside to 


cool. 
(MRS.) D. LURIE. 


PICKLES, SAUCES AND SALADS 


POTATO SALAD 


Cooked potatoes cut in dice. If 
liked, a little chopped onion. Plenty 
of finely-chopped pars!ey and season- 
ing. Mayonnaise to coat well. Serve 
cold and decorate with chopped 
white of egg and the hard-boiled 
yolk put through a strainer. This 
makes a dainty decoration, 


VEGETABLE SALAD 


Have cooked carrots, onions, 
peas. Cut the carrots into small 
dice. Chop the onion small. Season. 
Add green peas and chopped celery 
and enough mayonnaise to make 
it creamy. 


MUSTARD PICKLES 


Ib. small onions 
tablespoon mustard 
tablespoon curry powder 
tablespoons brown sugar 
tablespoons flour 
teaspoon Cayenne pepper 
head cauliflower 
gherkins 

bottle Cape vinegar 
peppercorns 

bay leaves. 


ass NON mu NS 
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Peel onions and soak in briny 
water overnight. Bring vinegar, 
peppercorns and bay leaves to the 
boil, make mustard, etc., to a paste 
and add to vinegar and put in all 
vegetables excepting onions, and 
boil until tender but firm. Just 
before taking off put in onions. 


(MRS.) B. STOLLER. 


PICKLED ONIONS 


Peel small piekling onions. Put 
in brine for a week (salt water). 
Dry for one week. Bottle in 
vinegar and peppercorns. 


CHUTNEY 


lb. sugar 

lb. dried apricots 

1b. seedless raisins 

lb. onions 

tablespoons salt 
tablespoon mustard 
tablespoon ground ginger 
pint vincgar 

cavenne pepper to taste 


= 


— 
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Soak  apricots and raisins in 
vinegar overn'ght. Mince all in- 
gredients, mix well and bottle. No 
boiling required. 


(MRS,) A. FRANK. 


APR!COT CHUTNEY 


lb. Apricots 
bottle vinegar 
oz. chillies 

knob garlic 

Ib. sugar 

bottle water 

oz. coriander seed 


ت تی بن نم а ыш‏ سر 


Soak apricots for 3 hours, drain 
well. Cut garlic fine. Mince to- 
gether fruit, seed, chillies and gar- 
lic. Place all ingredients in pot, 
bring to boil then let simmer slowly 
for 14 to 2 hours. Stir often. 


(MRS.) F. H. BENJAMIN. 
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CARROT SALAD 


2 Large carrots cut in rounds 
and boil until soft with a pinch of 
salt. Strain and mash up with a 
fork. Then add 1 finely-chopped 
hard-boiled egg, a pinch of salt and 
1 cup whipped cream. If you have 
no cream then add mayonnaise. 

(MRS.) S. GARSH. 


MAYONNAISE 
l egg 
salt 
mustard 
1 eup Covo Oil 
sugar 
vinegar 
Whip up very wol, add oil little 
drop at a time, keep nıixing all the 
time until all the oil is used up. 
Add little salt, sugar, vinegar and 
dry mustard to taste. 


CABBAGE SALAD 


1 large cabbage 
l cup white 
essence) 
sugar to taste 
salt as required 
3 cup water 


vinegar (not 


Take cabbage leaves, cut out 
centre stem, wash well then shred 
fiuely. Place shredded cabbage into 
collander and sprinkle well with 
salt, cover and leave to drain for 
three hours. Press liquid out. Take 
the mixture of 1 cup vinegar, sugar 
and water which has been boiling 
for 15 minutes and allowed to boil. 
Pour the liquid over the cabbage. 

M. CADENHEAD. 


BUTTER SAUCE 


1 tablespoon butter. 
1 tablespoon flour. 
2 cups milk. 

4 teaspoon salt. 

Method: Dissolve butter in sauce- 
pan. Blend in flour, dry. Add cold 
milk very slowly, stirring all the 
time. When thickened, add salt. 


JELLY VEGETABLE SALADS 


2 tablespoons gelatine 
cups boiling water 
tablespoons sugar 
tablespoon lemon juice 
cup vinegar 
tablespoons water 
teaspoon salt 


Soak gelatine in a little cold 
water. Dissolve in boiling water. 
Add other ingredients. When 
partly jellied fold in any desired 
combination of vegetables. 


ыз hase эзе М NO 


PEAS IN CREAM 


Cook the peas in a very little 
water only slightly salted. А few 
mint leaves added while the peas 
are cooking adds a pleasant flavour. 
The water should ne nearly boiled 
away when the peas are done. Pour 
on } cup cream. Keep on the fire 
just long enough for the cream to 
heat through and serve at once. 


TOMATO CHUTNEY 


6 Tomatoes. 

large onion. 
chillies. 

quinces. 

cup raisins. 
apple. 

teacup sugar. 
dessertspoon salt. 
teaspoon pepper. 
13 cups vingear. 


A ee о С 


Method: Mince all together, then 
add vinegar. Boil for 3 hours and 
bottle. 

S. FISHER. 


CHOCOLATE SAUCE 


Ingredients :— 

4 pint of milk 

loz. of custard powder 

1 dessertspoon of cocoa 

1 tablespoon sugar 

Put the custard powder in a basin 

with the cocoa and sugar and mix 
to a smooth paste with a little of 
the cold milk. Boil the rest of the 


FAVOURITE HOME-TRIED RECIPES $ 


سسس 


milk and pour it in, stirring all 
the time. Boil gently for about 5 
minutes. Serve with steamed pud- 
dings. 
GLAZED CARROTS 

6 carrots 

4 cup sugar 
cup butter 
tablespoons mint leaves. 


N ы 


Select good sized carrots. Clean 
and boil them and cut in length- 
wise slices about 4-inch thick. Place 
them in a shallow baking dish which 
has been well buttered. Sprinkle 
sugar over them and dot with but- 
ter. Strew the mint leaves over. 
Bake slowly in moderate oven, turn- 
ing pieces of carrot often so that 
they may be glazed on both sides. 
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LEMON SPONGE 


m 


tablespoon butter 
juice 2 lemons 
pinch salt 

eggs 

cup sugar 

cup milk 
tablespoons flour 


és bo 


Cream butter and sugar and salt 
well. Add flour and juice and mix. 
Beat yolks and add with milk stir- 
ring gradually. Fold in stifily- 
beaten egg whites. Pour into Pyrex 
dish. Place dish in pan cold water. 
Dredge with icing sugar before 
serving. 


(MRS.) M. GERSHOWITZ. 


SAGO FRUIT PUDDING 


cup sago 

egg 

tablespoons butter 

pinch salt 

cup mixed fruit 

large cup milk 

teaspoon bicarb. soda 
сир sugar 

сир bread or cake crumbs 


М на 


[ym 


Pour milk over sago and let stand 
overnight. Add crumbs, sugar and 
fruit. Add beaten eggs, butter and 
bicarbonate soda. Steam for 3 


hours. 
(MRS.) M. GERSHOWITZ. 


RICE PUDDING 
2 oz. rice 
sugar to taste 
l pint milk 
1 oz. butter 


Put all ingredients in pie dish 
and cook very slowly on second 
shelf of a moderately hot oven for 
13 to 2 hours. 

(MRS.) M. SACKS. 


SWEET POTATO DESSERT 


Peel about 4 sweet potatoes and 
cut into A-inch slices. Place in 
saucepan with: 4 cup water, j cup 
sugar few pieces stick cinnamon and 
1 tablespoon butter. Stew slowly 
until brown and sauce is slightly 
like toffee. Serve hot. 


(MRS.) A. FRANK. 


CHOCOLATE MOULD 
Ingredients :— 


1 pint of milk 
loz. cocoa 
liozs. cornflour 
liozs. sugar 


Mix the cocoa, cornflour and sugar 
with a little cold milk. Boil the rest 
of the milk and pour it on, stirring 
all the time.  Boil gently for 10 
minutes then pour into a mould 
that has been rinsed in cold water. 
Leave to set. 
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BREADCRUMB PUDDING 


Ingredients :— 
1 breakfastcupful оѓ 
crumbs 
l egg 
l pint milk 
A little powdered nutmeg. 
Sugar to taste 


bread- 


Put the breadcrumbs in a piedish. 
Beat the egg with the other ingre- 
dients and pour the liquid over the 
breaderumbs, but do not stir up. 
Leave for about quarter of an hour 
to soak, then place in a hot oven 
for threequarters of an hour or until 
nicely browned, 


HOT CUSTARD PUDDING 


Split 5 or 6 sponge cakes in 
halves lengthways and spread them 
with jam. Place them together 
and put them into a piedish. Soak 
with a little warm milk. 

Make 1 pint of custard with loz. 
of custard powder, 14 tablepsoons of 
sugar and 1 pint of milk. Flavour 
with a few drops of almond or 
vanilla essence. Pour the hot cus- 
tard over the sponge cakes and 
serve at once. 


ORANGE PUDDING 
One large cup boiling water to 
dissolve jelly; beat 2 cups orange 
juice with 2 yolks of eggs; mix to- 
gether; set for 4-hour; beat 2 
whites of eggs stiffly; add to jelly 
to reset. 
S. DAMELIN (Cape Town). 


STEAMED PUDDING 
l teaspoon butter 
+ cup sugar, cream together. 
Beat 1 egg 


Add one cup of milk; add one 
cup of sifted flour mixed with one 


teaspoon bicarbonate of soda; add 
two tablespoons jam ог syrup; 
lostly, add one teaspoon vinegar. 


Mix together, place in dish with 
lid. bake for 20 minutes in hot 
oven. Serve with custard. 


R. GERSON, (Clocolan). 


ORANGE PUDDING 
Ingredients :— 


3 cup orange juice 

4 eggs 

4 tablespoons flour 

4 tablespoons sugar 

Rind of orange 

ilb. butter 

l tablespoon baking powder 
2 tablespoons boiling water 
salt 


Beat yolks, sugar, add orange 
juice, melted butter and 2 table- 
spoons boiling water. Sift dry ingre- 
dients, add half flour, butter, 
stiffly beaten eggs’ whites, then rest 
of flour. 

(Mrs.) A. HABERFELD. 


STEAMED PUDDING 


oz. butter 

oz. flour 

tablespoon melted syrup 
oz. breaderumbs 
tablespoon milk 
teaspoon vanilla 

OZ. sugar 

egg 

teaspoon bicarb. soda 
pinch salt 

cup fruit 


-Nenni 


m HD 
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Disolve soda in milk. Cream but- 
ter and sugar. Beat egg and add. 
Sift in four and salt. Add bread- 
erumbs, fruit and syrup (melted). 
Lastly add soda dissolved in milk. 
Steam for 2 hours. 


(MRS.) M. GERSHOWITZ. 
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BREAD PUDDING 


3 cups milk . 

3 cups bread crumbs 
pinch salt 

l cup raisins 

| teaspoon nutmeg 

2 or 3 eggs 

4 cup sugar 

1 tablespoon butter 

1 teaspoon cinnamon 


Soak the bread im scalding milk. 
Add other ingredients. Put pud- 
ding in buttered bake dish and bake 
in slow oven for an hour. The 
whites may be reserved for a merin- 
gue. Sweeten with 2 tablespoons 
sugar and sprinkle it over the pud- 
ding. Return to the oven for a few 
moments to brown. 


CIOL DP 


BLUSH PUDDING 
Mix 1 packet jelly with 1 pint hot 
water and leave in frigidaire. When 
nearly set beat in 3 tin condensed 
milk and the whites (stiffly beaten) 
of 2 eggs. Set and serve with cream 


or custard. 
(MRS.) R. BROUDE. 


COLD FINEAPPLE MOULD 


Grate ] pineapp'e and cook with 
1 cup sugar and 3 cups water. 
Thicken with 1 tablespoon custard 
powder, then add 1 packet jelly and 
the stiffly-beaten whites of 2 eggs. 

(MRS.) A. FRANK. 


PEAR JELLY PUDDING 


ltin pears 

2 eggs 

1 packet jelly 

1 спр water 

Boil the syrup of the pears. Міх 

the red jelly with 1 cup boiling 
water, and then put it into the 
syrup of the pears and let it all 
boil up for 1 minute only. Take 
off from the stove and let it cool. 


PUMPKIN FRITTERS 


2 oz. cold cooked pumpkin 
1 teaspoon sugar 
1 egg 
pinch salt 
1 level teaspoon baking powder 
2 oz, flour 
Make a soft batter and drop in 
spoonfuls into hot fat. Just before 
serving dip in sugar. 


BREAD AND BUTTER FUDDING 


Put about 12 slices of thin bread 
and butter in a pie dish. Add plenty 
sultanas and sugar, and pinch salt. 
Beat 3 eggs and ] pint milk. Pour 
over bread and butter. Bake on 
second she!f of hot oven till well set. 

(MRS.) M. SACKS. 


DDINGS 


When cold put in the 2 egg yolks. 
Beat up the whites stiffly and add 
to the jelly. Then arrange the 
pears in a glass dish, pour the liquid 
mixture over and set. Decorate 
with whipped cream if available. Do 
not set too stiff. 

(MRS.) 8. GARSH. 


PRUNE DELIGHT 


tablespoon gelatine 

cup cold water 

cup walnuts 

cup cream 

cup minced prunes 

cup sugar 

tablespoon cocoa 

teaspoon vanilla 

teaspoon strong coflee mixed 
in ] cup water 


س aia dm‏ سا سے س ہے — سم 


Dissolve gelatine in cold water, 
add to coffee, sugar, cocoa and wait 
until inclines to set. Stir in prunes, 
walnuts chopped, whipped cream, 
vanilla and salt. 

(MRS.) A. FRANK. 
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BANANA PUDDING 
1 packet lemon jelly 
4 pint water 
4 or 6 bananas 
1 pint milk or cream 


Melt jelly in 3 pint water. Mash 
bananas and mix with milk or 
cream. Lastly add jelly which has 
been cooled. Pour into wet mould. 
Sugar to taste may be added if 
liked. (MRS.) F. BROWN. 


ORANGE PUDDING 


1 packet orange jelly 
3 eggs 
3 oranges 
3 dessertspoons sugar 
heaped teaspoon maizena 
Make jely with 2 cups water. 
Cool. Put in saucepan strained 
orange juice, sugar, beaten egg 
yolks and moizena diluted in little 
cold water. Bring to boil and stir 
till thick. Ааа jelly and lastly, 
well-heaten whites. Set in fridge. 
(MRS.) M. GERSHOWITZ. 


ORANGE FRID. PUDDING 


1 teaspoon corn starch 

1 teaspoon butter 

3 cup sugar 

1 cup scalded milk 

3 eggs 

juice and rind of 1 orange 
rind of 1 lemon 
Mix the corn starch and sugar. 

Pour on gradually the hot milk and 
cook until it bubbles all through. 
Beat the ege yolks slightly and add 
the hot mixture slowly. Cook in a 
double boiler for 5 minutes, add the 
butter. orange julce, grated orange 
and lemon juice. Fold in the stiffly- 
beaten whites. Cool. Use with a 
a cake tin with a removable bottom. 
Lme the sides and bottom with lady 
fingers. separated with rounded 
sides towards the pan. Spread a 
layer of filling over lady fingers. 
Repeat until ingredients are used 
up. Chill for 24 hours. Lift the 


tin bottom out with cake and place 
on a large plate. Cover top with 
sweetened flavoured whipped cream. 

(MRS.) K. SUSSMAN. 


HONEYCOMB CREAM 
1 packet jelly 
3 tablespoons sugar 
l cup water 
3 eggs 
2 cups milk 
l teaspoon vanilla 
Boil milk, heat yolks and sugar. 
Pour milk over yolk and sugar and 
put back in pot. Melt jelly in 1 cup 
boiling water. Add to custard. Stir 
over fire until boiling point. When 
cool add vanilla and beaten egg 
whites. Set in mould overnight. 
(MRS.) M. GERSHOWITZ. 


MILK JELLIES 
Ingredients :— 
1 pint of milk 
l small tin fruit 
l packet jelly 
1 gill of hot water. 

Dissolve the jelly in the hot 
water, using the fruit syrup as well 
and when cold (but before it sets) 
add the milk. Put pieces of the 
fruit into a glass dish or some indi- 
vidual glasses and pour in the milk 
jelly. 


GROUND RICE BLANCMANGE 


Ingredients :— 
liozs. ground rice 
l pint milk 
1 tablespoon. sugar 
Almond essence or any other 
flavour. 

Mix the ground rice smoothly 
with a little of the milk. Then boil 
the remainder of the milk and pour 
it on to the ground rice, stirring all 
the time, Return the mixture to the 
saucepan and simmer gently for 10 
minutes. Add the sugar and a few 
drops of almond essence. Turn into 
a wet mould and leave in a cool 
place to set. Turn out and serve 
with stewed fruit. 
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BREAD AND SCONES 


BOSTON BREAD (Baked) 


Boil together for 3 minutes: 

1 cup water 

cup brown sugar 
4 cup mixed fruits which have 
been cleaned and stalked 

cup butter 
teaspoon cinnamon 
level teaspoon nutmeg 
teaspoon ginger 
teaspoon salt 


Mie de кы بل نسر‎ 


Allow above to cool. Sift together 
2 cups flour, 4 teaspoon bicarbonate 
soda, mix all together with the mix- 
ture that was cooked and bake in 
a moderate oven for 3 hour. 


(MRS,) S. GARSH. 


MILK BREAD 


3 lb. flour 
1 сир sugar 
} Ib. butter 
teaspoon salt 
teaspoons cinnamon 
cakes yeast 
eggs 
cups milk 
1 сир saltanas 


1 
2 
1 
Б] 
2 


Sift the four in a basin. Mix 
the yeast with a little warm water. 
Put into the flour and leave to 
for 30 minutes. Melt the butter, 
sugar and milk. Knead with this 
mixture to a soft dough. Cover 
it well and leave overnight. Next 
morning knead again and make into 
any shapes desired, putting layer 
of saltanas, cinnamon and sugar. 
Place in buttered tins and allow to 
stand for 1 hour in warm place. 
Brush tops with beaten egg and 
bake in moderate oven for about 
20 minutes to 4 hour, according to 
size of loaf. 


(MRS.) I. CVY. 


STRENSEL KUCHEN 
Ib. flour 

lb. butter 

egg 

juice of 1 lemon 

lb. sugar 

tablespoon baking powder 
little milk 

pinch salt 


Sift the flour, salt and baking 


ade 


بن نر 


- powder. Rub in the butter, mix in 


the sugar. Beat the egg with a 
little milk, add lemon juice, make 
to a soft dough. Roll out and put 
on a greased baking sheet. Brush 
over with melted butter. Sprinkle 
the following mixture over the top: 
Sift 4 lb. flour with a pinch salt 
and rub in 3 lb. butter until like 
fine breaderumbs, then mix with 
4 lb. sugar, 4 Ib. ground almonds, 
few drops vanilla. Mix all together 
and sprinkle over. 


(MRS.) K. SUSSMAN. 


MARMALADE GINGER BREAD 


2 oz. hutter melted over hot 
water 
2 heaped 
malade 
1 beaten egg 
2 cups standard meal (sift 
before measuring) 
pinch salt 
1 tablespoon mixed spice 
2 level tablespoons ground gin- 
ger 
3 level teaspoons baking powder 
3 cup sugar 
3 cup milk 
Add marmalade to melted butter, 
warm slightly. Add egg to milk and 
blend with butter and marmalade. 
Sift meal, salt, sugar, baking pow- 
der, ginger and spice and add to 
liquids. Beat well then pour into 
greased tin. Bake in moderate 
oven 375 for 30 to 35 minutes. 


tablespoons mar- 
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BEIGAL 
3 Ib. flour 


14 teaspoons sa't 
1 tablespoon salad oil 
1 cake yeast 
1 tablespoon sugar 
Make hollow in flour, break in 
yeast and add sugar, salt and oil. 
Add luke-warm water and mix well. 
Knead dough thoroughly. Set to 
rise overnight. Knead again, and 
make into beigal shapes. Stand for 
4 hour and then boil required num- 
ber for 2 minutes. Bake in quick 
oven—450 degrees. 
(MRS.) S. FRANK. 


BANANA LOAF 


4 lb. butter 
3 bananas 
4 teaspoon bicarb. soda 
13 cups flour 
1 cup sugar 
1 teaspoon baking powder 
4 cup milk 
Cream butter and sugar. Add 
bananas then milk and flour sifted 
with bicarbonate soda alternately. 
Bake in oven 400 degrees about 
3 hour. 
(MRS.) L. LEVINSOHN. 


GINGER BREAD 


3 cup butter 
2! cups flour (10 oz.) 


eggs 

cup sugar 

teaspoons baking powder 

cup syrup 

cup boiling water 

teaspoon bicarb, soda 

teaspoon salt 

teaspoons ginger 

teaspoon cinnamon or spice 

teaspoon nutmeg or cloves. 
Cream butter and sugar and 

mix wel. Add beaten eggs. Sift 

together all dry ingredients, and 

add to first mixture, with syrup. 

Add hoiling water last. Pour into 

greased shallow pan, and bake in 

moderate oven for 45 minutes, 


x — Que ым кы кы МӘ ы МӘ 


CREAM SCONES 


6 heaped tablespoons flour 
1 level tablespoon haking 
powder 
1 level tablespoon butter 
heaped tablespoon cream 
pinch salt 
1 egg 
l tablespoon sugar 
Mix flour, salt and baking powder. 
Rub butter in with fingers. Beat 
egg and sugar we'l and add the 
cream. Fold cream mixture into 
flour, ete., with knife. Handle as 
little as possible. 


(MRS.) M. GERSHOWITZ. 


psc UTTS 


GINGER SNAPS 


lb. butter 
cup sugar 
cup syrup 


ape aie den 


Dissolve, then add 1 teaspoon 
ginger and 1 teaspoon bicarbonate 
soda and add sufficient flour to make 
hard dough. Roll into small balls, 
and bake in a moderate oven. 


(MRS.ı С. SUSSMAN, 


BISCUITS 


4 lb. butter 
13 cups sugar 
5 eggs heaten 
little lemon juice or vanilla 
Sift together 6 cups flour and 
teaspoon (level) baking powder and 
pinch salt. Rub sugar and butter 
together. Beat eggs then add to 
dry ingredients. 
(MRS.) L. LEVINSOHN. 
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ALMOND BISCUITS 


3 Ib. butter 
4 lb. castor sugar 
2 tablespoons ground almonds 
1 teaspoon almond essence 
13 cups flour 
Rub sugar and butter, and add 
essence, ground almonds and flour. 
Roll and cut into shapes. Bake in 
moderate oven. Roll in castor sugar 
when cold. 
B. LEVINSOHN. 


FRUIT BISCUITS 


1]b. each sultanas, raisins, 
lemon peel and nuts 
3 oz. butter 
12 oz. flour 
6 oz. sugar 
2 tenspoons baking powder 
1 egg 
pinch ginger and salt 
Cream butter and sugar, add yolk 
egg, then fruit, ginger and salt. 
Mix flour and baking powder and 
add to other mixture. Knead, roll 
out and brush with beaten white of 
erg and bake in moderate oven. 


(MRS.) N. ODES. 


QUARTER-MOON BISCUITS 


6 oz. butter 
4 Ib. flour 
2 oz. sugar 
31 oz. almonds 
Mix all the ingredients together 
with fingers to a firm dough. Shape 
into horse-shoe shapes and bake in 
moderate oven. 


(MRS.) G. SUSSMAN. 
CREAM BISCUITS OR TARTLETS 


cup thick cream 

lb. butter 

teaspoons 
powder 

l yolk egg 

pinch salt 

flour required to make dough 
about 11 cups 


Neo 


heaped baking 


Melt butter slightly and add to 
cream. Add yolk egg and salt, ix 
flour and baking powder. Кие 
roll out dough about 4-inch thick. 
Cut with round cutter. Puta little 
jam in centre and close up. Brush 
with beaten white of erg and 
sprinkle with sugar. Bake. 


(MRS.) N. ODEs. 
KRANSJIES 


tablespoons flour 
tahlespoons sugar 
lb. butter 
yolk 1 egg 
vanilla essence 
pinch salt 

Rub flour, sugar and butter to- 
gether, add yolk egg and essence. 
Form into kransjies by rolling into 
long strips and coiling round and 
round. Dip into white of egg and 
then into sugar. Bake in moderate 
oven. 


e 
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(MRS.) б. SUSSMAN. 


ALMOND BISCUITS‏ چ 


4 lb. almonds 
l large сир icing sugar 
X lb. butter 
1 tablespoon sugar 
1 egg 
7 tablespoons flour 
Mix butter and sugar to cream. 
Add yolk egg. Mix in flour, Roll 
to thin paste. Beat whites up 
stiffly, add icing sugar spread 
evenly over paste. Add cut up 
almonds. Cut into fingers and 
bake in a moderate oven. 
(MRS > L. LEVINSOHN. 
CRUMPETS 
2 cups flour 
2 eggs 
1 cup milk 
1 teaspoon salt 
1 tablespoon melted butter 
4 cup water 
2 tablespoons sugar 
3 teaspoons baking powder 


(MRS.) L. JAWNO, 
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PUFF PASTRY 


] lb. butter 

Л lb. flour 
pinch salt 
juice lemon 
little water 


Take 1 lb. flour, pinch salt and 
little water, juice lemon. Mix all 
this into a dough, put dough on to 
a floured hoard and roll it out then 
place small pieces butter in the 
centre of Mie dough, wrap the dough 
over the butter and sprinkle some 
flour from the remaining } lb., roll 
it out, continue adding flour and 


butter and rolling the dough out till 
flour and butter is finished. Fold 
the dough over this. Wrap in grease 
proof paper and place in fridge. 
M. CADENHEAD. 


СА 


BUTTER САКЕ 


À lb. butter d 
3 tablespoons castor sugar 
3 eggs 


3 tablespoons hot water 
3 level teaspoons baking powder 

7 to 8 tablespoons flour 
Cream sugar and butter very well, 
Beat the eggs well and add, then 
add the water, flour and lastly the 
baking powder. Temperature of 
oven 375, and when cake is put 
in, switch to low and bake 40 mins. 


Butter Icing for Cake, if Required: 
1 Cup or more icing sugar, 1 des- 
sertspoon butter (melted). a little 
cold milk, add enough until the 
thickness required (if cocoa is 

wanted. add 1 tablespoon). 
(MRS.) B. STOLLER. 


GRANADILLA FRIGIDAIRE 
CAKE 
Cream together 2 cups of castor 
sugar and 1 lb. butter. Add a pinch 
of salt and 4 tablespoons of strained 
granadilla juice and beat thoroughly 


SILVER FLAKE MERINGUES 


Whites of 3 eggs 
cup sugar 
large cup monkey nuts 
pinch salt 
2 large cups silver fakes 
Beat egg whites till very stiff, 
add sugar and beat a little. Fold 
in nuts and flakes. Put blobs on 
pan and bake in oven 350. 
(MRS.) L. LEVINSOHN. 


CRUMPETS 


Put into bowl: 
5 heaped tablespoons flour 
2 tablespoons sugar 
3 level teaspoons baking powder 
pinch salt 
Mix well together then drop in 
1 unbeaten egg, 1 cup unboiled 
milk. Mix all until thin. Drop 
spoonfuls on to hot girdle greased. 
(MRS.) S. GARSH. 


ыз 


KES 


until light and creamy. Beat two 
eggs for at least 2? minutes until 
light and frosty, and fold into the 
sugar mixture. Line a round cake 
tin with wax paper Place dry 
sponge fingers upright round the 
sides, and line the bottom of the 
tin with fingers as well Add 
alternative layers of granadilla mix- 
ture and the sponge fingers, until 
al are vsed. Cover with grease 
paper and place in íridge for 24 
hours. 

(MRS.) К. SUSSMAN. 


BOSTON BREAD 
large cups flour 
large cup mlik 
cup syrup 
teaspoon salt 
teaspoon bicarbonate of soda 
cup dates or fruit 

Mix all dry ingredients. Warm 
syrup, add milk together to melt 
syrup. Add to mixture and boil in 
2 coffee tins, half filled, for 3 hours. 

R. GERSON, (Clocolan). 
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DUTCH BUTTER CAKE 


3 lb. butter 

3 lb flour 

6 oz. castor sugar 

1 teaspoon ground cinnamon 
pinch salt 

1 egg 

1 oz. chopped almonds. 

Mix flour, salt, sugar and cinna- 
mon. Rub in butter and mix with 
egg yolk until nice smooth dough. 
Pat into flat greased tin and brush 
over with white egg and sprinkle 
chopped almonds over. Bake in 
moderate oven } hour. 


(MRS.) B. STOLLER. 
CHEESE CAKE 


2 oz. butter 
little less than 1 cup sugar 
1 cup flour 
1 teaspoon baking powder 
4 cup cream —" 
l egg 3 
Rub flour, butter and baking 
powder together. Add sugar, cream 
and lastly beaten egg and mix well. 
Roll out on floured board and line 
tart pan and fill with cheese. 
Filling: Mix cheese which has been 
well mashed with cream, egg, sugar 
and cinnamon to taste. 
(MRS.) L. JAWNO. 


RICH MADEIRA CAKE 


1 cup butter (3 lb.) 
1 cup castor sugar 
grated rind of lemon 
3 eggs 
3 cups flour 
1 teaspoon baking powder 


Cream butter and sugar well, add 
eges one at a time, heating well. 
Add lemon rind, sieve in flour, pinch 
salt and baking powder and mix 
lightly. Put in greased, lined cake 
tin. Lay one or two strips of citron 
peel on top. Bake in moderate oven 
for 11 to 14 hours. 


(MRS.) S. KLATSKY. 


MARIE BISCUIT CAKE 
lb. butter 
lb. sugar e 
beat to a cream 
3 Ib. grated marie biscuits 
added to above 
4 Ib. ground almonds. 
Mix 2 teaspoons cocoa with about 
1 cup boiling water and when cold, 
add to mixture. Add 1 teaspoon 
ground cinnamon. Add 5 or 6 eggs 
well beaten. Lastly add about 4 
teaspoon baking powder. 
(MRS.) G. SUSSMAN. 


GINGER SPONGE 
3 cup sugar 
1 cup butter 
cream well 
Add 3 cup syrup, } grated nut- 
шер, 1} to 2 teaspoons ground 
ginger. Beat in 2 eggs. Take 4 cup 
warm milk, add 1 teaspoon bicarb. 
soda and allow to stand on side of 
stove. Gradually add 2 cups flour 
to syrup mixture and add milk 
gradually to the mixture. Put in 
greased and floured tin in very cool 
oven for about 3 hour. 


(MRS.) F. BROWN. 
CHOCOLATE CAKE 


[o 


1 Ib. butter 

02: cup castor sugar 

3 eggs 

level cup sifted flour 

2 teaspoons baking powder 
pinch salt 


/ tablespoon cocoa 


cup warm water 
q: vanilla essence 
Cream butter and sugar very well. 
Separate eggs and beat yolks with 
а dessertspoon water until thick and 
white, add to butter mixture and 
beat well. Dissolve cocoa in 4 cup 
warm water and mix baking powder 
in flour and add alternately to but- 
ter mixture, add vanilla essence. 
Lastly fold in stiffly-whipped whites 
and bake in 2 sandwich tins in 
moderate oven for about 10 minutes, 
(MRS.) B. STOLLER. 


m 
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COFFEE CAKE (SPECIAL) 


2 Cups standard meal with 4 tea- 
spodhs baking powder; } teaspoon 
salt, Rub two tablespoons shorten- 
ing into mixture; add 3 tablespoons 
sugar. Add 1 egg well beaten and 
approximately 1 cup milk. 

Pour into a greased рап, level 
top, and spinkle with 

Mixture: 3 teaspoons each of the 
following: sugar, flour, butter, nuts 
and 1 tablespoon cinnamon. 

Bake at 400 for 30 minutes. 


R. BLOOM. 


ORANGE LAYER CAKE 


eggs 

teaspoon cream tartar 

cup sugar 

teaspoons grated orange rind 

cup orange juice 

cups flour 

teaspoons baking powder 
Separate eggs, beat whites and 

cream of tartar very stiffly. Beat 

in yolks one at a time. Add sugar 

gradually, continuing beating. Re- 

move beater and add orange rind 

and juice. Fold in flour, haking 

powder and 4 teaspoon salt, pre- 

viously sieved together. Bake in 

two greased cake tins for 15 to 18 

minutes in moderate oven, and put 

together with orange filling. 


(MRS.) 5. KLATSKY. 


2 
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MADEIRA CAKE 


2 oz. butter 
2 oz. sugar 
4 oz. four 
l or 2 eggs 
J teaspoon baking powder 
about 9 tablespoons water or 
milk 
Cream butter and sugar ti'l white. 
Add egg and beat well. Beat in 
flour and baking powder. Make a 
mixture that drops from spoon. Put 
in well-greased tin. Bake in 
moderate oven about } hour. 


VIYOTAS 
llb. Butter creamed well with 
1 cup sugar. Add pinch salt. Add 
2 well-beaten eggs. Add 14 cups 
flour alternately with 1 cup milk. 
Add 2 teaspoons baking powder and 
1 teaspoon baking powder and 1 tea- 
spoon vanilla essence. Half fill 
paper cups and hake in fairly hot 
oven. 
(MRS.) A HABERFELD. 


SANDWICH WATER SPONGE 
CAKE 

3 eggs 

1 large cup flour 
pinch salt 
teaspoons baking powder 
tablespoon butter 
tablespoons boiling water 
small cup sugar 

Melt butter in cup. Beat eggs and 
sugar for 20 minutes. Add pinch 
salt, flour and baking powder. Add 
boiling water-to-melted butter and 
beat into mixture. Bake in fairly 
hot oven, 


(MRS.) A. HABERFELD. 


— d ا‎ 


CHOCOLATE BUNS 
Soz. flour. 
2oz. shortening. 
2oz. sugar. 
4 teasp. cocoa, 
] teasp. baking powder. 
l egg. 
Milk. 

Rub fat into flour, add sugar, 
cocoa and baking powder. Mix 
with the erg and sufficient milk to 
form a stiff dough. Pile in heaps 
on a greased baking tray and bake 
15-20 minutes in a hot oven. 


R. BLOOM. 


FRUIT TART 
1 lb. butter 
4 cup sugar 


1 egg 
1} cups flour 
1} teaspoons baking powder 
Cream butter and sugar. Add 
egg then four mixed with baking 
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powder. Knead and roll Halve 
dough line form, add filing, viz.: 
3 lb. each of minced prunes, dates, 
sultanas and currants. Add berry 
jam to soften. Place other halt of 
dough on top. Prick with fork. 
Brush with egg and bake. 

(MRS.) N. ODEs. 


BANANA TART 

1 Ib. butter 
1 cup sugar 
1 egg 
1 teaspoon vanilla essence 
4 to 2 cups flour 

1j to 2 teaspoons baking powder 

Cream butter and sugar well, add 
well-beaten egg and vanilla essence, 
Jastly mix in flour and baking pow- 
der, enough to make very soft 
dough. Line Pyrex dish with dough, 
leave a little to grate on top of tart. 
Filling: Make a very stiff custard 
and mash up 6 bananas which must 


CAKE 


ORANGE FILLING 
cup sugar 
tablespoons flour 
teaspoon salt 
teaspoons grated orange rind 
teaspoons butter 
cup orange juice 
teaspoon lemon juice 
egg yolk 


- 
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SEVILLE ORANGE 

MARMALADE 
Cut oranges very finely, remove 
pips. Add water to pulp in the 
proportion of 3 pints to 1 Ib. of pulp. 
Leave for 24 hours. Then boil for 
3 hours until fruit is tender. Leave 
until the next day. Weigh pulp, 
add an equal quantity of sugar and 
boil for approximately an hour, or 

till it jellies on cooling. 
(MRS.) G. BENJAMIN. 


he added to custard when same is 
cold. Throw this mixture into your 
lined Pyrex dish, and grate rest of 
dough on top. Bake in 400 oven 
tor 20 to 40 minutes. 

(MRS.) W. LURIE. 


DUTCH TART 

Ib. butter 
lb ground almonds 
cup flour 
cup sugar 

Knead all well together, divide 
the dough into 2 halves. Pat into 
2:well-buttered sandwich tins. The 
top layer decorate with half almonds 
and cherries. Bake in moderate 
oven. Brush white of egg lightly 
over the top layer before baking. 
When cold turn out carefully. 
sandwich together with raspberry 
jam between the top and bottom 
layer. 
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(MRS.) G. SUSSMAN. 


FILLING 


Put sugar, flour, salt and orange 
rind in top of double boiler and 
blend with orange juice. Add but- 
ter and egg yolk and cook till thick 
and smooth. Remove from fire and 
add lemon juice. Spread between 
layers of orange cake. 

(MRS.» S. KLATSKY. 


ERV BiS 


PRESERVED FRUITS 


8 Cups water and 4 cups sugar 
are quite sufficient to bottle } dozen 
quart bottles of any fruit.  Boil 
water and sugar. When boiling fast 
add fruits and boil till fairly soft. 
Test with fork, have bottles hot 
before putting in fruit. 


(MRS.) G. HABERFELD. 
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SWEETS 


PINEAPPLE SWEETS 
Grate 1 pineapple, boil for 5 min. 
add 1 cup sugar, 1 packet jelly, 
pour into dish and let set overnight. 
Cut into squares and roll into sugar. 


PEPPERMINT CREAM 


Whites of two eggs, add as much 
icing sugar so as to form a stiff 
paste. Add a few drops pepper- 
mint essence, roll out %-inch thick, 
and cut into shapes. Spread on 
paper to dry. 

(MRS.) K. SUSSMAN. 


FUDGE 


oz, butter 

tablespoons water 

level tablespoons golden syrup 
]b. sugar 

tin condensed milk 

1 teaspoon vanilla essence 


mean bo to to 


Dissolve sugar, butter, water, 
syrup over fire and then add con- 
densed milk, stirring constantly. 
Boil for 20 minutes from the time 
mixture first starts boiling, stirring 


DS VE 


LEMON SYRUP 
2 cups lemon juice 
З cups sugar 
Mix together, put in causepan 
over fire until sugar is melted. 
(MRS.) M. GERSHOWTTZ. 


CORN BEVERAGES 


2 cups corn 

1} enps brown sugar 
1 cup raisins 

4 pints boiling water 


well Fudge will now come away 
from the sides of the saucepan. Take 
off fire and beat in } teaspoon 
vanilla and then pour mixture into 
greased pan. When slightly cooled 
cut into squares. Use an aluminium 
saucepan if possible, and if 3 to 4 
tins of milk are used add an extra 
1 ]b. of sugar. 


(MRS.) S. WEINBERG. 


TAGLACH 


9 eggs 
3 tablespoons oil 
1 dessertspoon ginger 
enough flour for dough 
4 cups sugar 
8 cups water 
2 ]b. syrup 
filling 
Bring syrup, sugar and water to 
the boil. Stir taglach after 20 
minutes, wiping lid before closing 
again. Just before ready add 2 
eups boiling water and 1 dessert- 
spoon ginger. Roll in ginger and 
sugar. 


AGES 


Place corn, sugar, raisins in 
earthenware jar. Add boiling water, 
keep lightly covered and allow 
to stand for 4 or 5 days. When 
raisins swell and fermentation takes 
place, pour off into jar and place 
in refrigerator. Replenish earthen- 
ware jar with boiling water and 
sugar, add fresh 
necessary. 

(MRS.) G. BENJAMIN. 


raisins when 
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MISCELLANEOUS 


BAKED POTATO AND CHEESE 


Bake three or four large potatoes 
in their jackets until cooked; then 
cut in half and scoop out the potato 
meal. Add to this 3 ounces of 
grated milk cheese, the yolk of an 
egg, seasoning, a small piece of 
butter and a teaspoon chopped pars- 
ley. 

Put all into a buttered pie-dish, 
cover with sliced tomatoes, sprinkle 
with bread crumbs, and then bake 
in a moderate oven for half an hour. 


S. FISHER. 


POTATO KNAIDLACH 
Grate potatoes fine; strain 
through muslin. Into potatoes put 
2 tablespoons fat, cinnamon, salt, 
sugar, pepper to taste, tablepsoon 
flour. 
Pour water off grated potatoes; 
add starch back to mixture. 
Filling: 
Beat yolk only of egg; add cinna- 
mon, salt, tablespoon chicken fat; 
add matzo meal to handle easily 


like crumbs. Press into potato 
knaidlach. Cook 20 minutes. 


R. GERSON, (Clocolan). 


COTTAGE CHEESE 


Leave 1 pint of sour milk in a 
warm place until it is quite thick, 
then stir in } tablespoonful of salt. 

Moisten a piece of muslin in 
water, put in the curd. Hang it 
up to drain for 12 hours then press 
between two plates for an hour. 

Stir in 1 or 2 tablespoons of 
cream from the top of the milk and 
shape cheese into a firm pat. 


(MRS.) A. HABERFELD. 


EGG NOODLES 


1 Egg beaten up, add salt, sugar 
and cinnamon to taste; 1 teaspoon 


oil; pinch baking powder; add flour 
for soft dough; roll out and fry 
in deep fat till brown. 


R. GERSON, (Clocolan). 
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TO BOIL CRACKED EGGS 

These can he boiled witbout any 
loss of egg if the following method 
is adopted: Add a tablespoon of 
salt to the water in which egg is 
boiled. Rub crack well with com- 
mon salt, and put the egg in at once 
to the boiling water. The white 
will not ooze or the crack widen. 


TO PREVENT EGGS CURDLING 


Always add a little cold liquid to 
the egg before adding the hot 
liquid. Also, when eggs are added 
to creamed shortening, always add 
a little flour, break the eggs on to 
it and add a little more flour before 
stirring the egg into the mixture. 


TO FRESHEN STALE BUNS 


When buns are stale, dip them 
into a little milk and heat them in 
the oven. Butter them while hot 
and they will be delicious. 


TO DRAW ALL STRENGTH 
FROM TEA LEAVES 
A pinch of bicarbonate soda will 
give you stronger tea. 
IF OVEN IS TOO HOT FOR 
A CAKE 
Put wet butter paper on top of 


cake when it has risen. Also under- 
neath if necessary. 


TO TREAT DISCOLOURED 
BANANAS 


Dip into hot water. 
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TO MAKE TEA STRONGER 


When making tea, cut a small 
crust of bread about size of a wal- 
nut, toast it almost black and put 
into teapot with 1 spoonful less tea 
than the usual quantity. You will 
find that this will make tea equally 
as strong with a very delicious 
flavour and more digestible, and 
will be a great saving of tea. 


TO PRESERVE LEMONS 


Wash and dry lemons thoroughly. 
pack into clean preserving jars and 
screw lid on tightly. Will keep from 
4 to 6 months. 


TO SAVE BUTTER 


Cream hard butter before send- 
ing to table. Use cooking fat for 
frying in place of butter. Also for 
most cakes. 


SULTANAS soaked and 
chopped before being cooked go 
twice as far—and are improved 
in flavour. 


An apparently empty golden 
syrup tin can be made to yield 
perhaps another tablespoonful 
by being warmed in the oven. 


* * * * 


POTATOES cut lengthways 
instead of across cook more 
quickly and taste better. 


+ * x * 


That a handy accessory for a 
needlework basket is a small 
bag just large enough to hold a 
rolled-up tape measure. 


* * * * 


That an easy way to sharpen 
scissors is to try cutting a darn- 
ing needle with them. It 
works! 


B * * + 


That a small pinch of bicar- 
bonate of soda in the teapot 
means that less tea is required, 
and by softening the water im- 
proves the flavour. A pinch 
added to acid fruit during cook- 
ing means less sugar will be 


needed. 
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The Printing of this Cookery Book was 
Sponsored by the Following: 
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